R CONTRACT FOR FOOD SERVICES FOR

MILWAUKEE COUNTY SHERIFI”S OFFICE

This contract between Milwaukee County, a Wisconsin municipal body corporate represented by

Milwaukee County Sheriff’s Office, 821 W. State Street, Milwaukee, WI 53233 (hereinafter called
County) and ARAMARK Correctional Services, LL.C, 1101 Market Street, Ph1ladelphla PA 19107

' (hereinafter called Contractor) is entered into on January 1, 2009.

1. Contract Term

This agreement shall begin on January 1, 2009 and continue until December 31, 2010 (the “Initial

Terrn™). [t may be extended for an additional 3 one-year terms upon mutual agreement of the parties
and County Judiciary Committee approval. Total contract period will not exceed 5 years.

After the Initial Term, the County will advise the Contractor no later than May 1% of each year of its
intent to extend the contract or request new proposals to operate its food service program for the next

fiscal year.

2. Scope of Services
This contract will provide food service for all County contracted detention facilities.

Through this contract, Contractor, will operate the County Correctional Facility-South central
kitchen utilizing the cook-chill technology, as to efficiently support all present and future County
operated or contracted detention facilities. The Contractor will be required to produce ail bulk food
using cook-chill whenever appropriate. The Contractor will be responsible for all procurement,
preparation, serving, and cleaning associated with food service in all designated County or contracted
detention facilities. The Contractor will also provide appropriate training and orientation, as well as
supervisory control from a food service perspective of all inmate labor assigned to the above-
mentioned facilities. The County will assign detention officers at each facility for the purpose of
maintaining security. The food lab testing and environmental swabbing requirement as specitied in
the RFP is eliminated. County will be responsible for pest control.

The Contractor shall specifically perform all of the tasks and achieve the objectives set forth in its
Proposal, dated October 15, 2008, which is attached hereto as Exhibit A and incorporated herein by
reference, and the Request for Proposal, which is attached hereto as Exhibit B and also incorporated
herein by reference. In the event of a conflict, this contract shall govern, followed by Contractor’s
Proposal attached as Exhibit A and the Request for Proposal attached as Exhibit B, in that-order. ™~

- 3. Staffing
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Contractor shall provide, at its own expense, all personnel required in performing the services under
this Contract. Such personnel shall not be the employees of, or have any other contractual
relationship with, the County. In the event.a staff person of the Contractor associated with services
under this contract provides service or supervision fo a participant who is a relative, or has an
established personal or business relationship, the Contractor must immediately inform the County, in
writing, regarding said relationship. The Cotinty reserves the right to prohibit the supervision of that
participant by said staff member. The Milwaukee County Sheriff’s Office will conduct a background
checks on all staff that the Contractor proposcs to assign to the project; any staff proposed by
Contractor who fails the background check will not be permitted on or in any County detention

facility.
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4, Office Space and Support Provided by the County

The County will provide the designated office space in the County Correctional Facility-South
production kitchen and furnishings as listed in the Request for Proposal, attached as Exhibit B. The
County shall provide, at its own expense, all utilities except local and long distance telephone service
necessary. for the performance of food service operations. The County will provide two master
telephone lines in the food service office at the County Correctional Facility-South central kitchen,
one phone line in the Adult Correctional Center north kitchen, the Franklin M. Lotter Annex, and the
County Correctional Facility-Central. Local, Jong distance, and DSL service must be arranged and
provided for via the County's contracted telephone company at the Contractor's expense. The County,

~ upon request, retains the right to audit all phone charges for security purposes.

The Contractor will take all reasonable and prudent measures to assure the County that its equipment
is properly used and maintained as required by the Request for Proposal attached as Exhibit B. The’
cost of maintaining the equipment is the sole responsibility of the Contractor. General maintenance

of the building and structure is the responsibility of the County.

5. Compensation

The price per served full meal is $1.10 per meal; the price per sandwich is $0.50 each; the price for
diabetic snacks is $0.50 each. These prices are effective for the first year of the contract in
accordance with the four-week cyclical menus attached hereto as Exhibit C. The price is based on a

2800 per meal average per thirty (30) day period.

If the number of served full meals (excluding the sandwiches, snacks, etc.) decreases from 2800 per
meal by an average of more than 200 per meal for thirty days the price per meal will be negotiated
upward. If the average number of served full meals exceeds 2800 by more than 200 per meal for
thirty days, the price per meal will be negotiated downward.

Contractor shail be compensated for served meals, sandwiches and diabetic snacks prepared on a
monthly basis. Counts will be based upon the weekly meal count reconciliations, as agreed by the
Contractor and the County. In the event of any dispute regarding meal counts, the County shall
resolve discrepancies by usmg the cotint of actual number of meals received, unless it is exceeded by
the number of meals ordered, in which event that number will prevail. :

Compensation shall be based upon the prices per served meal, sandwich and diabetic snack, as set
forth in the Contractor’s proposal that is attached hereto as Exhibit A. The unit prices set forth in
Exhibit A shall be held firm for one (1) year period. Unit prices for subsequent twelve (12) month

' periods shall be re-determined and submitted for the next full fiscal year as set forth in the following
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paragraphs, Under no circumstances may the per unit prices increase by more than six percent (6%).
Fifty percent.(50%) of the proposed price increase will be based on the Market Basket of Products
calculation set forth below and fifty percent (50%) of the proposed price increase will be reflective of
Jabor cost, points of service and other cost factors as submitted through other suppliers.

Prices shall be increased on each January Ist by an amount to be mutually agreed upon and set
forth in an amendment to this Agreement in the form attached hereto as Exhibit D; provided,
however, that in the event no agreement is reached with respect to such increase, the portion of
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the price per meal attributable to food costs sh'ﬂl be increased as iurthf:r set forth below by the

vearly percentage change in the Market Basket of Products (as defined below) which approximate

the preducts served at- the facilities covered by this Agreement (the “Client Menu”) and the
semaining portion of the price per meal shall be increased by the Consumer Price Index-Food
Away from Home Index for all Urban Consumers (the “CPI-FAH”). If, after negotiating in good.
faith, County and Contractor do not mutually agree on a price modification, prices shall be
increased by 6% cap for the next 12 month term of the contract. Contractor will provide written
notification of price modification by June 1. The period for determining CPI-FAH and Market
Baskel of Products increases shall be April of the immediately preceding year to April of the

then-current year (the “Base Period”).

Asg sct forth on the sample client statement attached as Exhibit E a copy of which shall be

provided prior to implementing any price adjustments pursuant to this section, the “Market Basket
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of Products” represents categories or types of products that are generally used in the Client Menu.
Sach produets are classified into the following six categories of food items (each, a “Menu -
Category™): beverage (composed of juice and non-alcoholic drinks other than milk); baked .
goods; produce (composed of fruits and vegetables); dairy; meat; and grocery items (composed of
the food items in the menu that are not otherwise included in one of the preceding categories).
Bach Menu Category will be ascribed a percentage (the “Category Weighting”) representing the
proportion of the Client Menu that such Menu Category approximately represents based on
purchasing levels during the Base Period. Each Category Weighting will then be multiplied by
the percentage change in the corresponding Bureau of Labor Statistics (“BLS™) category
compiled by the U.S. Department of Labor and published at www.bls.gov for the Base Period,
and the results of each such calculation will be added together to arrive at the overall percentage
change which will represent the Market Basket of Products. For the avoidance of doubt, the BLS
categories to be multiplied by the Category Weightings are (1) Beverage, All Urban Consumers,
U.S. City Average; (2) Baked Goods, All Urban Consumers, U.S. City Average; (3) Produce, All
Urban Consumers, U.S. City Average; (4) Dairy, All Urban Consumers, U.S. Cily Average; (5)
Meat, All Urban Consumers, U.S. City Average; and (6) Food, All Urban Consumers, U.S. City
Average. In the event that there are any changes in the method in which the BLS reports its
annual statistics, including any changes or modifications to any of the applicable BLS categories,
the parties agree to negotiate a mutually agreeable modification to the appropriate Market Basket
of Products category or categories or the methodology described above The Market Basket of
Products is designed to approximate price adjustments with product cost increases at the facility
or facilities covered by this Agreement. The Market Basket of Products is an estimate of food
costs only and actual costs may vary. While the Menu Categories attempt fo approximate the '
products served at the facility or facilities covered by this Agreement, they may not precisely
parallel actual usage or the BLS categories listed above. The total overall cap for price increases

each year shall be six percent (6%).

Refer to Exhibit E for an example of the Market Basket of Products calculation.

If, during the term of the Contract, another county entity contracts to receive meals from Contractor,
utilizing the County Correctional Facility-South kitchen, Contractor will negotiate a mutually agreed
upon rate per meal served to the new entity as a credit to County, For example, if another facility
desired to acquire 500 meals per day from Contractor from the County Correctional Facility-South
kitchen, and the agreed upon credit is five cents ($0.05), Contractor would credit the County invoice
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300 meals times five cents, ot $25.00 per day for those meals. This would be based on actual meals
purchased. (This is just an example; an actual rate of credit would be mutually negotiated.)

The Contractor will provide monthly invoices for all meals served; the County will verify all counts
submitted. After any and all discrcpancws are resolved, the County will compensate the Contractor

on a monthly basis.

MANNER OF PAYMENT: Payment shall be made by check payable to ARAMARK Correctional
Services, LLC within thirty (30) days after invoice date. Such payment shall be sent to:
ARAMARK Correctional Services, LLC
P.0. Box 406019
Atlanta, GA 30384-6019

6. Performance Bond

The performance bond requirement is waived,

7. Indemnity

The contractor agrees to the fullest extent permitted by law, to indemnify, defend and hold harmless,
the County, and its agents, officers and employees, from and against all loss or expense including
costs and attorney’s fees by reason of liability for damage, including suits at law or in equity, caused
by any negligent act or omission of the Contractor, or its (their) agents which may arise out of or are
connected with the activities covered by this agreement.

Contractor shall indemnify and save County harmless from any award of damages and cosls against
County for any action based on U.S. Patent or Copyright infringement regarding computer programs
involved in the performance of the tasks and services covered by this Agreement.

- 8. Insurance

Contractor agrees to provide evidence and maintain proof of financial responsibility to cover costs as
may atise from claims of tort, statutes and benefits under Workers’ Compensation laws and/or
vicarious liability arising from employees, board, or volunteers. Such evidence shall include
insurance coverage for Worker’s Compensation claims as required by the State of Wisconsin,
Commercial General Liability, occurrence based (which includes board, staff, and volunteers),
Automobile Liability, Environmental Liability and Professional Liability in the minimum amounts
listed below. It is expressly understood that the indemnification obligation, however, shall not be
reduced in any way by existence or nonexistence, limitations, amount or type of damages,
compensation or benefits payable under Workers Compensation laws or other insurance provisions.

Automobile insurance that meets the minimum limits as described in the- Agreement is required for
all: Contractor vehicles (owned, non-owned, and/or hired). In addition, if any employees of the
Contractor will use their personal vehicles to transport Milwaukee County employees,
representatives or clients, or for any other purpose related to.the Agreement, those employees shall
have Automobile Liability Insurance-providingthe same {iability limits as required of the Contractor -
through any combmatlon of employee Automobile Liability and employer Automobile or General
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Liability Insurance which in the aggregate provides liability coverage, while employee is acting as
~ agent of employer, on the employee’s vehicle in the same amount as required of the Contractor.

Contractor shall maintain Professional Liability coverage as listed below. Treatment pro‘;/idcrs
including psychiatrists, psychologists and social workers who provide treatment off premises must
phtain - General Liability coverage (on premises liability dﬂd off-premises liability), to which

Uhlwrnukec County is added as an-additional insured.

It being further understood that failure to comply with insurance requirements might result in
suspension or termination of the Agreement. :

I pe of Coverage Minimuwm Linzits
Wisconsin Workers’ Compensation Statutory

or Proot of all States Coverage
Workers’ Compensation: State of Wlsconsm including Employer’s Liability coverage. Coverage shall be

modified to include a Waiver of Subrogation in favor of Milwaukee County.

Emplovers’ Liability $100,000/$500,000/$100,000

Comunereial General Liability

Bodily {njury & Prop. Damage

Porsonal Injury

Contractual Liability

Fire Legal Liability

- Llmit - $6,000,000

$1,000,000 per occurrence:
$1,000,000 per person

$1,000,000 per occutrence
$5,000,000 per occurrence

A utomobile Liability

Lodily Injury & Property Damage
S A1 Autos — Owned, Non-Owned
i wd/or Hired

$1,000,000 Per Accident

i ninsured Motorists Per Wisconsin Requirements

! xcess Liability_ : - $6,000,000

Professional Liability |

To include Certified/Licensed Mental $1,000,000 Per Occurrence
Health and AODA Clinics & Providers : $3,000,000

And Hospital, Licensed Physicianor

any As required by State Statute

Other qualified healthcare provider
under Sect 655Wisconsin Patient
Compensation Fund Statute

Any non-qualified Provider under $1,000,000 Per Occurrence/Claim
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Sec 655 Wisconsin Patient 33,000,000 Annual Aggregate

Compensation Fund Statute State
Of Wisconsin (indicate if Claims
Made or Occurrence)

Proiessional Linbility

Other Licensed Professionals o - $1,000,000 Per Occurrence
' $3,000,000 Annual Aggregate, or

Statutory limits whichever is higher

Should the statutory minimum limits change, it is agreed the minimum limits stated herein shall
automatically change as well.

Milwaukee County, as its interests may appear, shall be included as an “additional insured” for general
liability, automobile insurance, environmental liability and umbrella/excess insurance. Milwaukee County
must be afforded a thirty day (30) written notice of cancellation or non-renewal. Disclosure must be made
of any non-standard or restrictive additional insured endorsement and any use of non-standard or restrictive
additional insured endorsement will not be acceptable. A certificate indicating the above coverages shall be
submitted for review and approval by county for the duration of this agreement,

Exceptions of compliance with “additional insured” endorsement are:
{. Transport companies insured through the State “Assigned Risk Business” (ARB),

2. Professional Liability where additional insured are not allowed,

If Contractor’s Professional Liability insurance is underwritten on a Claims-Made basis, the Retroactive
date shall be prior to or coincide with the date of this agreement, the Certificate of Insurance shall state that
pr oféssmnal or errors and omissions coverage, if the services being provided are professional services
coverage is Claims-Made and indicate the Retroactive Date. Contractor shall maintain coverage for the
duration of this agreement and for three (3) years following the completion of this agreement.

It is also agreed that on Claims-Made Professional Liability policies, elther Contractor or County may
invoke the tail option on behalf of the other party and that the Extended Reporting Perfod premium shall be

paid by the Contractor,

Binders are acceptable preliminarily during the provider application process to evidence compliance with
the insurance requirements. _

All coverage shall be placéd with an insurance company approved by the State of Wisconsin and

rated “A” per Best’s Key Rating Guide. .Any deviations, including use of purchasing. groups, risk retention
groups, etc., or requests for waiver from the above requirements shall be submitted in writing to the
Milwaukee County Risk Manager for approval priot to the commencement of activities under the contract.

Milwaukee County Risk Manager
Milwaukee County Courthouse - Room 302
901 N. 9™ st,

Milwaukee, WI 53233

267425v1 6
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The insurance requirements contained within this agreement are subject to periodic review and
adjustment by the County Risk Manager.

%, Affirmative Action

The contractor assures that it will undertake an affirmative action program as required by 14 CFR
Part 152, Subpart E to insure that no person shall on the grounds of race, creed, color, national origin,
or sex be excluded from participating in any employment activities covered in 14 CFR Part 152,

Subpart E. The Contractor assures that no person shall be excluded on these grounds from
participating in or receiving the services or benefits of any program or activity covered by this
subpart. The Contractor assures that it will require that its covered suborganizations provide
assurances to the Contractor that they similarly will undertake affirmative action programs and that
they will require assurances {rom their suborganizations, as created by 14 CFR Part 152, Subpart E,

to the same effect.
1. ﬁissulv:mtaged Business Enterprise

The Contractor shall comply with Milwaukee County Ordinance 56.30 and CFR 49 part 26, which
have an overall goal of seventeen percent (17%) participation of certified disadvantaged business
enterprise (DBE) on professional service contracts. In accordance with this, the Contractor shall
ensure that DB)’s have the maximum opportunity to participate in the project,

The approval DBE participation goal for this contract is 17% of purchases.
11. Non-discrimination, Equal Employment Opportunity and Affirmative Action Programs

In the performance of work under this contract, Contractor shall not discriminate against any
employee or applicant for employment because of race, color, national origin, age, sex or handicap,
which shall include but not be limited to the following:

Employment upgrading, demotion or transfer; recruitment or recruitment advertising; layoff or
termination; rates of pay or other forms of compensation; and selection for training including
apprenticeships. Contractor will post in conspicuous places, available for employees and applicants
for employment, notices to be provided by County, setting forth the provisions of the non-

discriminatory clause.

Contractor agrees that it will strive to implement the principle of equal employment” opportunities
through an effective affirmative action program, and has so indicated in the certificate which is
attached hercto as Appendix A and made a part of this Contract. The program shall have as its
objective to increase the utilization of women, minorities and handicapped persons, and other
protected groups, at all levels of employment in all divisions of Contractor’s work force where these
groups may have been previously under-utilized and under-represented. Contractor also agrees that
in the event of any dispute as to compliance with the forestalled requirements, it shall be its

responsibility to show that it has met all such requirements.

When a violation of the non-discrimination, equal opportunity or affirmative action provisions of this
section has been determined by County, Contractor shall immediately be informed of the violation
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and directed to take all action necessary to halt the violation, as well as such action as may be
necessary to correct, if possible, any injustice to any person adversely affected by the violation, and
immediately take steps to prevent further violations,

If, dfter notice of a violation to Contractor, further violations of this section are committed during the
term of the Contract, County may terminate the Contract without liability for the uncompleted
portion of any materials or services purchased or. paid for by Contractor for use in completing the
~Contract, or it may permit Contractor to complete the Contract, but in ecither event, Contractor shall
be ineligible to bid on any further Contract let by County, '

12. Reports

Contractor shall provide a written progress reports to the County on a quarterly basis. The reports
will be submitted in writing, within 15 days if each fiscal quarter. The reports shall include, but
limited to;
s A complete accounting of meals served, sack meals, snacks and medical diets,
s Detail of all preventative maintenance performed on each piece of equipment including type
of service, date and name of firm utilized.
» Detail of all repairs performed on each piece of equipment
¢ Anassessment of the overall program strengths and weaknesses, as well as recommendations
for improvement of food service, cost control or other areas.

13. Ownership of Data

Upon completion of the work or upon termination of the Contract, it is understood that any reports,
information and data, given to or prepared or assembled by Contractor under this Contract shall not
be made available to any individual or or gdmzatmn by Contractor without the prior written approval

of County,

No reports or documents produced in whole or in part under this Contract shall be the subject of an
application for copyright by or on behalf of the Contractor.

14. Recoxrds and Audits.

Pursuant to §56.30(6)(d) of the Milwaukee County Code of Ordinances, the Contractor shall allow
Milwaukee County, the Milwaukee County Department of Audit, or any other party the Milwaukee
County may name, when and as they demand, to audit, examine and make copies of records in any
form and format, meaning any medium on which written, drawn, printed, spoken, visual or
electromagnetic information is recorded or preserved, regardless of physical form or characteristics,
‘which has been created or is being kept by Contractor, including not limited to, handwritten, typed
or printed pages, maps, charts, photographs, films, recordings, tapes (including computer tapes),
computer files, computer printouts and optical disks, and excerpts or transcripts from any such
records or other information directly relating to matters under this Agreement, all at no cost to
Milwaukee County. Any subcontracting by the Contractor in performing the duties described under
this contract.shall subject the subcontractor and/or associates to the same audit terms and conditions
as the Contractor. Contractor (or any subcontractor) shall maintain and make available to Milwaukee
County the aforementioned audit information for no less than five years after the conclusion of each

contract term.
267425vi 8
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15, Penalties For Non and Partial Performance

County will enforce the Penalties For Non and Partial Performance. All references to penalties in
Exhibit A and Exhibit B are replaced by the paragraphs below.

I, If after written complaints have been submitted to the Contractor by the County as
orovided for in Section 6.15 of the Request for Proposal, the County determines that one or
more substantial contract violations continue to occur within a rolling twelve (12) month

~ period, the County shall have the right to require the Contractor to issuc monthly billing
credits commensurate with the valoe lost plus fifty (50) percent or $2,000 whichever is
greater. Those violations considered substantial to the County and a list of liquidated
damages are as follows; provided, however, that ARAMARIK shall not be responsible for
the payment of billing credits or liquidated damages if the contract violation or friggering
event results from an event outside of ARAMARKs direct control:
a. Unauthorized meal changes; $500, repeat occurrence: $1,000;

b. Improper temperature maintenance, holding or service; $500, repeat occurrence:
$1,000;

c. Breach of secority regulations; $1,000, repeat occurrence: $1,000;

d. Inadequate portions, and credit for improper meals; $1,000, repeat occurrence:
$1,000;

e. Failure to maintain appropriate staffing levels sufficient to operate on all shifts at all
facilities; $1,000, repeat occurrence: $2,000; :

f. Inaddition, the Contractor has failed to prepare all or portions of the meal using the
specified recipe, ingredient amounts proportionate to the number of persons to be served,
improper preparation and/or rethermalization procedures (for cook-chill, advance
preparation and convenience items}), improper storage techniques and other points
directly-related to adherence to serving the menu specified

g. The Contractor, through improper or inconsistent supervision, has failed to provide
the specified portions to the inmates and/or staff. '

h. The Contractor has failed to assure that all of its food processors, manufacturers and
vendors meet all legal mandates and food service industry best practices,

i. The Conlractor has, through circumstances within its control, caused all or portions of
a meal to become contaminated, The Contractor has, through circumstances within its
control, failed to maintain the kitchens, inmate dining rooms, food preparation and
storage equipment and space and all preparation and service utensils in a clean, sanitary

manngr.,

j.  The Contractor has failed to maintain accurate records concerning the service of
meals, proper temperature maintenance, sharp instrument logs, employee compliance
requirements and related documentation. .
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k. The Contractor has, through circumstances within its control, failed to prevent any
damage to County property, buildings or equipment.

I. The Contractor has, through circumstances within its control, failed to provide no less
than a sufficient number of qualified staff persons in the subject facilities. The specific
intent of this clause is to assure County that Contractor staff are assigned to tasks which
will permit them to actively supervise inmate workers. Office/storeroom related tasks are

not accepiable.

[n the event one or more of the above events has taken place in accordance with this Section 15.1, the
County shall direct the Contractor to issue a credit for up to the full value of the meal plus fifty (50)
percent times the number of inmate and stafl meals negatively impacted or $2,000 whichever is
greater. These credits will continue to be issued until such time that all of the aforementioned
violations have been corrected to the County's satisfaction.

Countly may waive the penalty based on the circumstances surrounding the violation,

16. Termination by Contractor

The financial arrangements in this agreement are based on cgnditions existing as of January 1, 2009
including any representations regarding existing and future conditions made by County in connection
with the negotiation and execution of this Agreement, If such conditions change due to causes
beyond Contractor’s control, including, but not imited to, a change in the scopa.af Contractor’s
services, a decrease in the Facility's inmate population or the availability of inmate labor; efforts to
organize labor; increases in food, fuel, equipment, utilities and supply costs, Federal, State and local
sales, and other taxes and other operation costs; a change in Federal, State and local standards,
requirements recommendations, and regulationg; or other unforeseen external market conditions
outside Contractor’s control (each, a “Material Adverse Change”), then Contractor shall notify
County in writing that a Material Adverse Change has occurred. Within the 60-day period
immediately after County receives such notice of Material Adverse Change, the Contractor and
County shall, in good faith, renegotiate the terms of this Contract, in order to address the altered
circumstances brought about by such Material Adverse Change. In the event Contractor and County
are unable to renegotiate the terms of the Contract to their mutual satisfaction, Contractor may
terminate this Contract but shall not be relieved of its obligations under this Contract until the 120th
day after County first received such notice of Material Adverse Change. :

In addition, Contractor may, as its option, terminate this Contract upon the failure of the County to
pay any amount that may become due hereunder for a period of forty-five (45) days following
submission of appropriate billing and supporting documentation. Upon termination Contractor shall
be paid the compensation due for all services rendered through the date of termination including any

retainage.

17. Termination hy County for Violations by Contractor

[f Contractor fails to fulfill its obligations under this contract in a timely or proper manmer, or
violates any of its provisions, county shall thereupon have the right to terminate it by giving thirty

10
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(30) days’ written notice of termination or contract, specifying the alleged violations and effective
date of fermination. It shail not be terminated if, upon receipt of the notice, Contractor promptly
cures the alleged violation prior to the end of the thirty (30) day period. In the event of termination,
the County will only be liable for services rendered tlrough the date of termination and not for the

- uncompleted portion, or for any materials or services purchased or paid for by Contractor for use in
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completing the Contract.
18, Unrestricted Right of Termination by County

County [urther reserves the right to terminate this Confract at any time for any reason by giving
Contractor thirty (30) days’ written notice by Certified Mail of such termination. In the event of said
termination, Contractor shall reduce its activities hereunder as mutually agreed to, upon receipt of
said notice. Upon said termination, Contractor shall be paid for all services rendered through the
date of termination. This section also applies should the Milwaukee County Board of Supervisors
fail to appropriate monies required for the completion of the Contract.

19. Independent Contractor

Nothing contained in this Coniract shall constitute or be construed to create a partnership or jOlflt
venture between County or its successor or assignees. In entering into this Contract, and in acting in
compliance herewith, Contractor is at all times acting and performing as an independent contractor,
duly authorized to perform the acts required of it hereunder.

20. Subcontracts

Assignment of any portion of the work by subcontract must have the prior wrilten approval of
County. .

21, Assignment Limitation

This contract shall be binding upon and insure to the benefit of the parties and their successors and
assigns; provided, however, that neither party shall assign its obligations hereunder without the prior
written consent of the other except that Contractor may assign this Contract to any of its affiliates
without any consent being required. The term “affiliate” means any corporation, limited liability
company or any other person controlling, controlled by or under common control with, Contractor.
For the avoidance of doubt, Contractor may not assign this Contract to any non-affiliated third party

without County’s consent.

22. Prohibited Practices

A. Contractor, during the period of this Agreement, shall not hire, retain, or utilize for compensation
- any member, officer, or employee of County, or any person who, to the knowledge of
Contractor, has a conflict of interest.

B, Contractor hereby attests that it is familiar with Milwaukee County’s Code of Ethics which
states, in part, “No person may offer to give to any County officer or employee or his immediate

family, and no County officer, or employee or his immediate family, may solicit or receive
anything of value pursuant to an understanding that such officer’s or employee’s vote, official
actions or judgment would be influenced thereby.”

I
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23, Notiees

Notices to County provided for in this Contract shall be sufficient if sent by Certified or Registered
mail, postage prepaid and notices to Contractor shall be sufficient if sent by Certified or Registered

mail, postage prepaid.
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Notice to Milwaukee County Notice to Contractor
Richard Schmidt Chief Financiai Officer

Jail Administrator : : :
Milwaukee Counly Jail ARAMARK Correctional Services, LLC
949 North 9" Street ' 1 101 Market Street
Milwaukee, W1 53233 Philadelphia, PA 10107

Or to such other respective addresses as the parties may desighate to each other in writing from time
to time, { ‘
i

i

24. Mlsccll.uicous

This agreement shall be interpreted and enforced under the laws and jurisdiction of the State of
Wisconsin.  This Agreement constitutes the entire understanding between the parties and is not
subject to amendment unless agreed upon in writing by both parties hercto. Contractor acknowledges
and agrees that it will perform its obligations hereunder in compliance with all apphC'lblb state, local

or federal law, rules, regulations and orders.

25. Authorization

The County has executed this Contract pursuant to action taken by its Board of Supervisors in
December, 2008 Resclution File No. 08-428

Exhibits;

Q. |
Exhibit A: Contractor’s Proposal ¢
Exhibit B: Request for Proposal

Exhibit C: Menus .
Exhibit D: Form of Amendment for Implementing Market Basket Increases

Exhibit E: Sample Client Statement

12



CONTRACT FOR FOOD SERVICES FOR
MILWAUKEE COUNTY SHERIFF’S OFFICE

IN WITNESS WHEREOF, the parties hereto have executed this Contract on the day, month and year first
above written.

MILWAUKEE COUNTY CONTRACTOR
]@/M«h G{/CM/L/ 10/00{ W QY{@G’
Milwatkee County Sheriff’s Office Date David Kimmel Date

Vice President, Finance

Approved as to appropriate use Reviewed and approved by County Risk
of a professional service Manager

contract, form and independent

contractor status by Corporation

Counsel.
//Lz L ’47’ a/"‘“ié—’tfﬁ#«- Q/”/ﬂ?’ o Ly
By G porauon Counsel  * Date isk Manager aﬁﬂ/-ﬁ_—te

".
[vd

Approved with regards to County Ordinance:
Chapter 42

~NGEIRW AT e

Chqx-rjumty Business Development Partners Date

267425v}) 13



CONTRACT FOR FOOIY SERVICES FOR
MILWAUKEE COUNTY SHERIFF’S OFFICE
' EXHIBIT A

CONTRACTOR’S PROPOSAL

2674251 14



CONTR_ACT FOR FOOD SERVICES FOR
MILWAUKEE COUNTY SHERIFF’S OFFICE
SXHIBIT B

REQUEST FOR PROPOSAL

267425v , I5




EXHIBIT C

MENUS

WMilwaukee County, Wi

Adult Menu

Proposed 10/08

Weekly Averaga 2000 Calories Par Day

SR AR ANLAIK

O rrr Rl Nicrvdees

{€) 2234 ARAMARK Corraciional Jrvicas, LLC JARARLRCL
A Gghis resazvad.  Contidentiadacd Sroprislary (o ARAMARK,
Urauiharaed use of copyng wd bbbt uker or ¢opar

o ehH andror ciidng! panities 3ad EFHCETIN,

Option 3 Typleal correctlons menuy that deviates from the spaclfications

WEEK |
S [Mot Cersal to 7. Ham & Pinto Beans (2 oz meat) thoz Hol Sliced Turkey (combo) 20z
A [Collage Fries ac ~ |Seasoaed Rice lc Gravy 20z .
T [Entiched Bread or Rolls Z2slor 2oz |Creamy Coleslaw i2c Seasonad Collage FFries 16
\J IMargaring . 1/2 oz Cornbraad {1/60) 1@ Spasoned Green Beans 2¢
R 1% Milk Boz Margarine 12 oe Enriched Bread ar Rolls 2slor2oz
n Fresh Baked Cookies {mix 1 oz each) 2@ Maraatlne 1/2 oz
A Fruit Brink w/ B-12, C, Ca, D, E Boz leed Cake {1/60} 1@
Y lced Tea wi Sugar Aoz
3 |Hol Cereal 1c Maal, Macaronl & Tomatoes 180z Meatloal Paltle 30z
1) |Breakiast Meat Gravy - LF 8oz {2 oz meat) Gravy 2oz
N | (1 0z maat) Tossed Salad 12e Parsiay Noodles te
D iBlscult (11680} . 1@ LF Drassing 12 02 Seasansd Gairols 12c
A jtyonnaisa Polatoes 34 c Corabeead (1/60) 1@ Enviched Bread or Rolls 2 sl
Y {1% Milk Aoz Margarine 112 o2 Margarine 112 o0z
Fruit t @ or 1/2 ¢ |Brownie {1/60) 1@
Fruil Drink w/ B-12, G, Ca, B, E Goz leed Tea w/ Sugar 8oz
# [Hol Cereal ic T. Salami Sandwich: Pasta w/ Meat Sauce iQoz -
O |H.C. Egg i@ T. Salaml 2oz (2 oz maat}
N |Ensdched Bread or Rells 2slor2oz Muslard 1/4 0z Seasaned Green fsans 2
D IMarqaring - 112 0z Enriched Broad 25l Mixed Green Salad 2o
A 1% Mik 8oz Qven Brawned Polaloes te I.F Dressing W2 or
Y Garden Salad 2o Cornbraad (1/60) 1@
LF Drassing 1202 Marnaring 112 oz
leed Cako (1/60) 1@ Fresh Baked Cookles {mix 1 oz each) 2@
Fruit Drink @/ B-12, C, Ca, D, E Boz lced Tea wf Sugar 8oz
T |Hat Gereal 1o Sloppy Joe {2 oz meal) doz Meatballs 2 0z (4 @)
U [Pancakes {mix - 4 ozv talaf) 2@ Hamburger Bun 1@ Gravy 202
E |Syrup 20z Pinto Boans 1c Seascned Rlcs tg
4 [Margarine 112 oz Tossed Salad 12c Creamy Coleslaw t2e
D 1% Mik Boz LF Dressing 12 oz Enrlched Bread or Rolls 2slor2oz
A Fruil 1@ ori/2c |Margarine 112 oz,
Y Fruil Dilnk w/ B-12, C, Ca, D.E 8oz Hrownte ( 1/60) 1@
leed Tea wf Sugar 8oz
W {Hot Cereal 16 Hot Dogs (3 o2 lotal) 2@ Meal & Noodlas w/ Brown Sauce 10 02
E [Breakiast Meat Gravy - LF 80z ustard 12 0z {2 oz meat)
D | {1 ozmoal} Enriched Bread or Rolls 2slor2oz |Carrols 2e¢
N |Blscuit {1/60} 1@ Macaroni Salag ¢ Tossed Satad iize
E |Hush Brown Potaloes I Northern Beans 1o LF Dressing 12 0z
S 1% Mik Boz Frash Baked Cookiss (mix 1 oz each) 2@ Canbread (1/60} 1@
D Fruit Drink w/ B-12, €, Ca, D,E 8oz Margarine 142 oz
A \ [lced Cake {1/60) i@
Y lced Tea wi Sugar 8oz
T |Hot Cereal 1o T. Bologna Sandwlch: Chili wf Pinio Beans (2 oz mesl) 0oz
H Lyonnraisa Potatoss g T. Bologna 2oz Seasonad Rlea 1o,
U [Colfeecaks (1/60) i@ Mustard 140z Shreddad Leltuce i2c
R (Margarine 12 oz Enriched Broad 2l LF Dressiag 1/2 oz
S 1% Mik 8oz Baked Beans ic Gorabread {1/60) 1@
D Creamy Coleslaw i2¢ Margarine 12 oz
A Fruit 1@ or 172 ¢ |Fresh Bakad Cookles (mix 1 ozeach) 2@
Y Fruit Drink w/ B-12, C, Ca, D, E Aoz lcad Tea w/ Sugar 8oz
F jHot Cereal ic Maal & Spanish Rice {2 oz meal} 10 02 Chlcken Palile 3oz
A [Hash 8rown Potatoes T2 0 Refried Boans ¢ Qravy 2oz
[ |Enriched Bread or Roils 2sler2oz |Tossed Satad 1o Seasoned Noadles . = e
D |Margaring W2oz LF Dressing 112 02 Seasoned Mixed Venslables t2e
A 1% Milk 80z Entlched Bread or Rolis 2stor 2oz [Enriched Bread or Rolls 2slor2o0z
Y Marparine 12 o Margarine 1/2 0z
Fresh Baked Cookles {mix 1 oz each} 2@ Brownle {1/60) @
Fruit Drink w/ 8-12, ¢, Ca, b, E 8oz lced Toa w/ Sugar 8oz
ANl enlree porions purchased fullycooked, withln manw{eciuier tolerancs speclilcations, are welght measvramenls priof 10 rehesling, Cussarotes and enlrée {lems made from
scratch are based upon cooked weighl measurements, Weights on coekles, bread, oils, and breadslicks mada from mix are prier 10 BAKIAG, Pericakes mads from mix are hatter
volurne maasurement pHor 1o coaking, SIde dishes ure volume measurements. All comalnziinn dizhes a1a made with pautry uniess cihernles indicalad. Al slarches, vegetatlss,
and aooked cereal are preparad whih wmrgarine unless § das LF [Low Fal}. No pork Is used irnleas itembs named pork kwitstion eheass with calcium Is used, " E1 1040




Mitwaukee County, W
Adull Menu

Proposed 16/08

Weekly Avaraqe 2800 Calories Per Day
Option 3: Typleol corrections meau that deviates from Lhe specifications

-
W ATRANAALIIC
TR ANADRL

{6} 2054 AHAMARK Corcecifonal Sarvicas, LLE. (AHAMARKL:
AFrighis serurved, Cavidenlial and preprisliry (o ARAMARIC |

Unauihcelead Lan er copying wirl subhct user of coplar

to el andfes eraan pasaitlie ded wnlereesant

WEEK I
S {Hot Gereal te Chlicken Palile 3oz Maal & Noodles w/ Brown Sauce 10 0z
A [Coltage Friss 3¢ Gravy 20z {2 oz meat)
T [Coffescake {1/60) 1@ Coltaga Fries fe¢ Pinta Beans ie
U Ihargarine 112 oz Creamy Colesiaw 1#2¢c Tossad Salad ti2¢
f 119 Milk B oz Enriched Bread or Rollg 2sior2oz  |LF Dresging 120z
3 Marparine 12 oz Cornbraad (1/604 1@
A lced Cake {1/60} H 1@ Margarino 1/2 0z
ki Fruit Orink w/ B-12, C.éCa, D, E 8oz Frosh Baked Cooides {mix 1 oz erch) 2@
: Iced Tea wi Suqgar 8 oz
5 iHot Cereal . fc Hot Sliced Turkey (combo) 2oz Meatloaf Pallie doz
U Pancakes {mix - 4 ozv tolah) 2@ Gravy 20z Gravy 2oz
H {Syrup 20z Seasonad Noodles te Collane Frias io
D [Margarine 1/2 oz Garder Salad 2o Mixad Vegelables t2c
A 1% Milk 8 oz LF Drassing 112 0z Enriched Broad or Rells 2sler2oz
¥ Combiead (1/60} i@ Margarine 1/2 oz
tdarqarine 112 oz lced Gake {1/60) 1@
Frult t@or1/2¢ |leed Ten w/ Sugar 8oz
Fruit Drink w/ B-12, C, Ca, D, E 8oz
M [Hot Gereal 1¢ T, Salami Sandwich: . Maat, Macaroni & Tomatoas 10 oz
 |Broaklast Meal Gravy - LF 8oz T. Sataml 202 {2 oz meat)
H | (1 oz meal} Musiard 14 oz Seasoned Carrots 12¢c
0 {Biscuit {1/60} 1@ Enrichied Bread 25l Mixed Green Salad 12 ¢
A [1% Mik 8oz Northern Bsans Te LF Brassing 12 0z
Y Craamy Colestaw e Cornbread {(1/60) 1@
Brownie {1/60) 1@ Margaring 12 oz
Feuit Brink w/ B-12,C, Ca, D, E 8oz Frosh Baked Cookies {mix 1 oz each} 2@
lced Tea w/ Sugar 8oz
T {Hot Cereal 16 T, Ham 207 Beef Paitle Joz
U jLyonnaise Patatoas 34 tAacaroni & Cheese 1¢ Gravy 2oz
E tEnriched Bread or Rolls 2slor20r |Garden Salad tizo Nooadles O'Brien ie
3 [Margarine 1/2 0% LF Dressing 1/2 oz Creamy Coleslaw 12¢c
D [1% Milk 8oz Cornbread {1/60) i@ Enrlehed Bread or Rolls, 2sler2oz
A Margaring 12 o Hargasing ) 12 oz
Y Fru 1@orif2o |lced Cake (1/60) 1@
Frut Drink v/ 8-12,C, Ca, D, E 8oz lced Tea w/ Sugar 8oz
W [Hot Cereal 1¢ T. Bologna Sanowich: Pasta w/ Meat Satuce 100z
E |Breakfast Sausage 1oz 7. Bologna 2oz (2 oz maal)
D |Cotiescaxe {1/60) 1@ Mustar 1/4 oz Carrols /2e
N |Margasine 1/2 oz Enriched Bread 2 sl Tossed Safad 12¢c
E |1% Mitk Boz BBEQ Beans ig LF Drassing 112 oz
8 Creamy Coleslaw e Entiched Bread or Rolls 2alorzoz
D Frash Baked Cookies (mix 1 oz sach) 2@ fdargarine 120z
A Freiit Drink w/ 8-12,C, Ca, D, E 8oz lced Cake (1/60) 1@
Y leed Tea w/ Sugar 40z
T |Hot Cereal 1g T. Ham & White Beans (2 az meal) 100z Meathalis 2oz (4 @)
H [Pancakes (mix - 4 ozv fotal} 2@ Seasoned Garrols 1f2¢c Onien Gravy 2oz
U [Syrup 202 Mixed Green Salad {i2c Seasoned Rice 1c
B |Margarine 1/2 02 LF Dyessing . 12 oz Seasoned Cabbage 12 ¢
3 11% Milk Boz Cornbread {1/60) 1@ Enriched Bread or Rolls 2sloroz
o] Margerina if2 oz WMargarine 112 07
A Fruit ) } @ or i/2¢ [Brownie (1/80) 1@
Y Frut Drink w/ B-12, ¢, Ca, D, E 8oz Iced Tea v/ Sugar 8oz
F {Dry Cgreal 1c Het Dogs (3 oz toteh 2@ taat & Spanish Rice (2 oz meat) 1002
R |Breaklasl Meat Gravy - LF 8oz © Mustard 172 oz Refried Beans 12¢a
I | {1ozmeal) Enriched Broad or Rolls 2slor2 oz |Tossed Salad il2¢
D |Blscuit {1/60} 1@ Baked Boans 1c LF Dresslng 1/2 oz
A |Hash Brown Polatoss 3fdc Seasoned Carrois 12e Cornbread (1/60) 1@
Y | 1% Mitk Boz feed Gake (1/60) 1@ Marparine 12 02
Frult Drink w/-B-12,C, Ca, D, & 8oz Fresh Baked Caokles {mix 1 oz each) 2@
lced Tea w/ Sugar 8oz
Alf enlrez portions puschusad fuily copked, within manvtacturer iolerance specifications, are welght maasuremants priet ta reheatlng. Cassereles and enlrée Hems mada fram
seraieh ate besed upon oooky ¢ Weighl messurements. Welghts on caokizs, beesd, rolls, and bresdslicks made from mix are priaz Lo baking, Pancakes made {rom miv ara batler
volsma measurament prior to cooking, Side dishes aze velume measurements. All combination dishes ure mede wiih poultryuriess otherwlse Indicated, AYslarches, vegetables,
and cosked cereal are pregered wilh margaring untess Indlcaled as LF (Low Fal), No pork |5 uiged unless itemis nawed park. mllanen chease with calclurais vsed, E{ 1030




Milwaukeae County, Wi

::.'}r’" ATRANAAIRIK

¢ uereelfosnd e evives

Aduil Menu ) L) 2004 ARAMARX Cerrecticnal Sorvizas, LLC. (AHAMARK),
Propnonsad 10/08 Al Fighs rosenad.  Cerl'dasild and propriztary (0 ARMIARX,
- Unautharked uie ar Copying Wit SUSRET I of Coplar
to cid pador sriminnf patIRa Y and eatorcemany,
Weekly Average 2800 Calarles Per Day
Option 3: Typleal carrectlons menu that deviates from the specillcations
WEEK W
3 |Hot Cereal iG T, Ham 20z Ghili w/ Plnlo Bedns (2 oz mea!) 1002
A [Colfascake {1/60} 1@ AuQratin Potatoss 1c Seasoned Rica 16
T |Enriched Bread or Rols 2stor2o0z  |Mixed Grean Salad 2 Creamy Colastaw 12c
U [Margarine 112 02 L.F Drassing 1/2 oz Cornbyead (1/60) 1@
R 1% Mitk 8oz Blscuit {1/60} 1@ Margarine 12 oz
D : Marnarine 1/2 oz lced Cake (1/60) ‘1@
A Fruit 1@ ar t/2¢ |lced Tea w Supar 8 oz
f Fruit Drink w/ B-12, C, Ca, D, E 8oz
S {Hol Cereal ic Taco Meat {2 oz meal) Joz BBQ Mealballs {1 oz sauce) 2 oz (4 @)
U |Breakfast Sausage foz Chesse Sauca 1oz Parslay Nooales te
N |Blseuit (1/60) 1@ Torlilas - 6" 2@ Mixed Vegatables W
D {Margaring 1/2 oz Seasoned Rlce 1e Cormbread (1/60) @
A 1% Mtk 8oz Refried Beans 2o Margaring 112 oz
Y Tossed Salad ti2e Brawnia { 1/60) 1@
LF Deossing 172 oz {ced Tea wi Sugar Boz.
Fresh Baked Ceckles (mix | oz each) 2@
Frult Drink w/ B-12, G, Ca, D, E 8oz
M |Hol Cereal t¢ T. Salam! Sandwich: Pasta w/ Maat Sauce 100z
0O |Lyonneise Polaloas 4 e T. Salami 2oz {2 0z meat) .
N |Ensichod Bread or Rolls 2slor2oz Muslard 1/4 oz Mixed Green Salad tide
D iMargarine W2 oz Bread 2 st LF Dressing 1/2 oz
A [1% Mik B oz Navy Beang ic Soasoned Green Beans i2¢
Y Creamy Coleslaw e Enriched Bread or Holis 2slord oz
[ Fresh Baked Cookles {mix 1 oz each) 2@ Maragarina 112 oz
Fruit Drink w/ B-12, G, Ca, 0, E 8oz - leed Cake (1/60) 1@
lced Tea w/ Sugar 8oz
T {Hot Cereal ic¢ Meat Stroganol (2 oz meat) 6oz Hal Sliced Turkey {comio) 2oz
U JPancakes {mix- 4 ozv (otal] 2@ Noodles ic Gravy 20z
E {Symup 2oz Seasoned Garrols e Seasoned Rice ic
S [Marparine 20z Garden Salad e Graen Beans e
D [1% Mitk 8oz LF Dressing 1/2 0z Enriched Bread or Rolls 2slor2oz
A Biscuit {5/60} 1@ Marparine 142 oz
Y Margarine 12 oz fved Gake (1/60) 1@
Fruit 1@ or 172 ¢ |lced Tea w/ Sugar 8oz
Fruit Orink w/ B-12,C, Ca, D, & 8oz
W [Dry Cereal 1¢ Maat, Macaroni & Tomatoes 10 vz Chicken Patile 3oz
E iDreakfast Meal Grovy - LF 84z {2 oz meat} Giravy 20z
D {1 oz meat) Pinto Beans 16 Parsley Moodlas 16
N |8lscult (1/60) 1@ Tossed Salad 20 iixed Vogelablos 12¢c
E [Hash Brown Polatoes 4o LF Dressing 112 0z Enriched Bread or Rolls 2slor2oz
S 1% Milk 8oz Corntread (1/60) i@ Margarna 112 vz
D Margarlne tf2 oz Brownie (1/60} 1@
A Fresh Beked Cookles {mix 1 oz each) 2@ fced Toa w/ Sugar 8 oz
Y Fruit Orinkw/ B-12,C, Ca. D, E a0z .
T [Hol Cereal ¢ Hol Doqs {3 oz total) 2@ Maalloal Patlie 302
H :Collape Fries 34 e Mustar 1/2 0z ravy 202
J [Endiched Bread or Ralls 2slor 2oz Enfiched Bread or Roﬂs 2slor20z jMashed Polaloes fo
R [Margarine 12 oz Baked Beans 1c Catrols H2ce
5 1% Mik Boz Creamy Colsslaw i2e Envlched Bread or Rolls 2slor2oz
D lced Cake (1/60) 1@ Margarine 1/2 0z
A Fruit Drink w/ B-12, G, Ca, D, E soz Fresh Baked Cookles {mix 1 oz sach} 2@
Y Iced Tea w/ Sugar B oz
F Hot Cereal 1¢ T. Belogna Sandwich: Flsh Square 3oz
R |[Graakfast Meat Gravy - L 4oz T. Bologna 20z Tarlar Sauce 2oz
i {1 vz meat) Muslard il4 oz Rlce Pilal te
D (Blscuil {1/60) 1@ Entiched Bread 253 Creamy Colaslaw 2o
A |Hash Brown Potatoes Ad o Ranch Beans 1¢ Cornbread (1/60} 1@
Y 1% Milk Boz Tossed Salad 1i2c Marqarine /2 oz~
LF Dressing 1/2 oz Fruit 1@orif2e
iced Cake {1/60) 1@ leed Tea wf Supar 8oz
Froft Prink w/ 8-12,0,C¢, 0, E 80z
All entrae pottians puechased hilly cooked, wilsln maauteciurer (oierance specitications, are welght measurements prior ta rehealing, Casserales end ¢nlrée ilems made irem
scrateh are bused upon cooked walghl measureitants, Walghts on cookies, brend, rolls, end braadstlchs made fram mix arg prior 1o baking. Pancakes made rem mik are baller
veltima measdrament prior 10 cooking. Side dishes are volume measirenents, All cambinalion dishos soe made with pouliry unless otherwice Indlcaled. All slarches, vagelstlas,
and cooked cera el sre prepared with margsriae uniges kndicated us LF (Low Fal}. 1t pork s used yaless llem 1s namad pory, iristion chesse with celeiiimis yapd, E1 1048




Milwaukee County, Wi

;@fﬂARAMAR "<

Clerres g Nenvioes

Adult Menu (<} 2054 ARAMARK Correclloan Ssrvices, LLC, (ARAMARKL
Proposed 10/08 M alghts eseevad,  Contidasiial 1vd proprialury 1o AAANANK.
Unatthovaed use OF COpying wid subpel uEi o GEpHF
1o evilandrar tvirdnal paoalas and ANV
Weekly Averane 2800 Calorles Per Day to el endior cr.minat panalies snd enforcemanl.
: Option 3: Typical correctlens menu that devlates from Lhe specifications
WEEK [V : .
S |Hot Cereal 16 Chill w/ Pinto Beans (2 oz meat) 10 ez Hot Slicad Furkey (combe) 20z
A [Colleecake (1/60} 1@ Tossed Safad 1fae Gravy 20z
T (Hash Brown Potaloos 3¢ LF Dressing 142 02 Bread Drossing 1c
U Marqarine 1/2 oz, Cornbread (1/60) i@ Glazed Carrols 112 ¢
R 1% Mitk 8oz Maroarine 12 oz Enriched Bread or Rolls 2slor2oz
D Fruit 1 @ortf2c {lAargarine 12 0z
A Frult Orink w/ B8-12, G, Ca, D, E doz lced Ceke {1/60) i@
Y Iced Tea v/ Supar 4oz
9 |Hot Cersal Te T, Ham 20z Maal & Spanigh Rice {2 oz meal) 10 oz
U |Breakfast Meal Gravy - LF Boz Macaroni & Cheose iz Pinto Beans ie
N | (1 o0z maal) ) Tossed Salad 2c Creamy Coleslaw 12¢e
0 |Blseuil (/601 i@ LF Bressing  t2oz Cariched Bread or Rolls 2slor2oz
A |Collago Fries e Cornbraad {1/60) @ Margarine . 1/2 oz
Y |1% Mitk 8oz Margarine 172 0z Frash Baked Cookies {mix t oz each) 2 @
Brawnla {1760} 1@ leed Tea w/ Sugar 8 gz
Fraft Drink w/ B-12, G, Ca, 0, E 8oz
M [Hot Cergal - 1¢ Meat Stew (2 oz meal) 1002 Besf Paltie 3oz
Q' [Pancakes (mix - 4 ozv lolal) . 2@ Seasonad Rice fe Grawvy 2oz
N |Syrup 2oz hixed Venetables e Seailoped Polaloas tc
N |Margarine 12 oz Entiched Braad or Rols 2slor20z  [Garden Salad H2¢c
A |19 Milk Boz Marnarine 120z LF Dressing 12 0z
Y Eruit i@orif2e [Cornbread (1/60) 1@
Fruit Drink w/ B-12, C, Ca, D, E Boz Margaring . 112 oz
lced Cake (1/60 1@
tced Tea w/ Sugar 8oz
T |Hot Cereal 1c Hot Dogs (3 oz latal} 2@ Maatballs 2 oz (4 @)
[} {Breakfast Sausage 1oz Mustard 1120z Gravy 20z
E |Lyonnaise Polaloes ddc Enriched Bread or Rolls Zslor2oz  |Seasoned Rice te
S {Biscuit {1/60) 1@ BBQ Beans ic Craamy Coleslaw 1/2¢c
D {Margariné 112 oz Potalo Salad 126 Enrichad Bread or Rolls 2slor2oz
A (1% MK 8oz lead Cakea (1/60) 1@ Margarine 1/2 oz
¥ Fruit Deink w/ 8-12,C, Ca, D, E 8oz Frash Baketd Cookies (mix 1 oz each) 2@
: lced Tea w/ Suqas 8oz
W Dry Gereal e T. Salami Sandwich: Pasta w/ Meal Sauce 10 oz
E [Breakfast AMeat Gravy - LF 8oz T. Salami 2oz (2 oz meat)
0| {iozmeat) Mustard 1/4 oz Grean Beans 1i2¢
N |Biscuit (1/60} 1@ Enriched Bread 2 sl Mixed Garden Salad 12 ¢
E {Cajun Potatoes e Pinlo Beans 1¢ LF Dressing 1/2 oz
5 1% Mik Boz Tossed Salad 12¢ Enriched Bread or Rolls 25for2 oz
1] LF Dressing 1/2 0z Margarine 12 o0z
A lead Cake (1/80) i@ fresh Baked Cookies (mix 1 oz each) 2 @
Y| Fruit Drink w/ B-12,C, Ca, D, E 8az2 lced Tea w/ Sugar Boz
T |Hot Carsal 1¢ Stoppy Joo {2 oz meat) 3oz Mnoat Slroganolf {2 0z meal) 6oz
H iPancakes {mlx - ¢ ozv lotal) 2@ Hamburger Bun 1@ Seasoned Noodlas ¢
U {Syrup 20z Lyonnalse Polaices 1¢ Tassed Salad i2¢c
R iMargarine 1/2 0z Seasonod Carrots 12¢ LF Dressing 1/2 0z
S 1% Milk Boz Brownie (1/60) 1@ Cornbread (1/60) 1@
0 Fruit Drink w/ B-12, C,Ca, D, £ 8oz Margarine 12 oz
A Frash Baked Cookies {mix 1 ozeach) 2@
Y leed Tea w/ Suqar Boz
F |Hot Cereal ic T. Bolegna Sandwlch: Chickan Pattie 30z
R |Cotlage Fries 3f4c T. Bologna 2az Morthern Beans 1¢
t |Enriched Bread or Rolis 2slor2oz Maslard 114 0z Tossad Satad 1/2¢
D [Margasine ' 1f2 o2 Enrlched Bread 2 sl LF Crassing 1/2 oz
A 1% Mitk Boz Potato Salad 1¢ Enriched Bread or Rols 2slgr2oz
Y ' Craamy Colasiaw 12¢ Marparine 1/2 oz
Fruit i@ar1/2¢ |lced Cake {1/60) 1@
Fruit Drink w/ B-12,C,Ca, D, £ 8oz Jced Tea w/ Sugar 8oz
- [All eatteo portions purchased [B1ly casked, wiihin manutaciures 1alstancs specillcatlons, aze wilght measureme nia pret to ceheeling, Casceroles and entrée Stems made from.
scralch are based upon cooked welghl measurements. Welghls on cookles, bread, rolts, and breadsiicky ads from mix aré privt 1o baking. Fancakes made from ik ars batler
yolura massuremani prigs 1o cooking. Side disher are voluma measuigmenis. All combinalion dishes sre mads wilh payliry unless ptherwise Indicated. All slarches, vepetntles,
and cooked peran) are prepared with margarins'untess Indlcated as bF (Low Fei), Ng pork |5 used vniass Hami4 nemed porx, kritailon enease wih calcivmis used. E1 1038




CONTRACT FOR FOOD SERVICES FOR
MILWAUKEE COUNTY SHERIFF'S OI FICE
EXHIBIT D

FORM OF AMENDMENT FOR IMPLEMENTING MARKET BASKET PRICE ADJUSTMENTS

Amendment No.  to Ovperating Agreement

THIS AMENDMENT NO. _ (the “Amendment™), is entered into this day of , 200 by
and between . . with offices at “ ™), and ARAMARK
Correctional Services, LLC, a Delaware limited liability company, having its principal place of business located at
the ARAMARK Tower, 1101 Market Street, Philadelphia PA 19107 ("ARAMARICT).

WHEREAS, and ARAMARK entered into an _- dated for the
nanagement of the food service operation at {as amended the “Agreement™);

fVIITRBAS the pa:[ies acknowledge the need 1o address volatility in the cost of food commodities; and

WHEREAS, the partics desire to amend the provisions of the Agreement as follows, effective

NOW, THEREFORE, in consideration of the foregoing and of the mutual prontises in the Agreement and
for other good and valuable consideration, the receipt and sufficiency of which are hereby acknowledged, the parties
agree as set forth below. Capitalized terms used but not defined in this Amendment have the meanings ascribed to

such terms in the Agreement.

1. Price Adjustment: In accordance with [Paragraph __ of Amendment No. Ao the Agreement][Paragraph
_of the Agreement], the parties agree that the price per meal charged to by ARAMARK shall be
changed as set forth on Attachment A as a result of [changes in the Consumer Price Index][changes in the Market

Basket of Products]{mutual agreement of the parties]. This price shall be effective from , 200
through ,200_. , and shall supersede in all respects the price per meal set forth in Paragraph {_ ] of

the Agreement or in any other prior agreements between the parties.

2 Release: The methodology used to determine the price increase above, including the Category Weighting

21}

percentages ascribed to each Menu Category, has been reviewed and accepted by the parties. By their execution of
this Amendment; each party hereby waives and releases any and all claims it may have based upon or arising out of
- any such methodology (including the elements thereof) used to calculate the price per meal as set forth in this
Amendment, and further agrees not to bring any action, suit or proceeding challenging such methodology or

calenlation.

: Except as specifically set forth herein, all other terms and provisions of the Agreement shall remain
sinaffected by this Amendment and conttmie m full force and effect

IN-.WITNESS WHERXOF, the parties hereto have caused this Amendment No. __ to be signed by their
duly authorized representatives the.day and year first written above.

ARAMARK Correctional Services, LLC [ ]

By: By:
David Kimmel ‘
Vice President, Finance
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CONTRACT FOR FOOD SERVICES FOR
MILWAUKEE COUNTY SHERIFEF’S OFFICE

EXHIBITE
SAMPLE CLIENT STATEMENT - MARKET BASKET OF PRODUCTS CALCULATION
XYZ County

Market Basket Price Redeterminafion Statement
Period Ended August 22, 2008

August
Category Category Weighted
MENU CATEGORY Weiehting BLS% BLS %
Baked Goods C12.20% 11.54% 1.41%
Beverage 5.91% 2.73% 0.16%
Dairy 19.81% 2.25% 0.44%
Grocery* 22.44% 6.15% 1.38%
Produce ' 16.97% 12.26% 2,08%
Meat 22.67% 4.94% 1.12%
TOTAL _ 100% 6.59%
AUGUST 2008 CPI-FAH (1"‘00(]Y Away (rom Home Index) 4.48%
Greater of Market Basket or August CPI - Food Away from Home 06.59%

#This category includes all menu items that are not otherwise included in another Menu Category, ARAMARK
applies the BLS catch-all category called “Food” o the “Grocery” Menu Category for the caleulation, The “Food”
category encompasses the items included in all Menu Categories in addition to food items not used at the facility or

facilities covered by this Agreement,

i
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